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Grove Stone and Sand Co. 


J. G. Northcott 


Three Years to Pay - - No Down Payment 


Allred Roofing & Siding Co. 


**The Sign of Quality’’ 
Roofing -Siding -Under Pinning 
General Remodeling 
20 Years to Pay 
Dial 7296 


Black Mountain North Carolina 
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Chicken Witeazazint ee 
\ 5 |b, Chick ew. Bail 1 plenty at WATer | : 
with aN Oo ien, salt - 4 er 3 stalks offi 
celery Cock umdil dender, Cyl Awd D if 
evt into bite-size Pieces. wg): 
Spavee: re Cans Gren of Mushvyoen Se uP ( 
1 Yor. Caw Mushrooms 
1 Alb. pke- Old Emalish Cheese 
LT Worcestershire Sauce 
Salt te tase. ee \ 
U4) lewd Savee thovoeghly in devble bes ler, ‘ ik 
Al Cock one (9 oz) pke, thiv spaghedi iw 
>) vemainder e@ Chiekees by oth, 


Rob bak ins dish with garlie. Layer 
hick @ 5 Layer sprqghets 


yer 


savee. Fil) dish Top with teasted Om 

bread Crumbs : Bake 3e MING. Zoe’, : 
Mas. C.D. Thomas wy; 
Black Meundaiw ; N, @ 2 
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are Pe ae e- ore et C 
budder Vita, hot, sarnt AR Ca 
che ped OMtenss.. Rs 16 MING. OVE, 
gee ia rda One lavge CAN 
Bean Adce s ; Yor SUG Ab i 4 salt , 
plenty of black Ade And 
Dat. l* Pe er sauce, [4% eeeyh minced 
Thyme ee A A dried her kh). Coemte hye tt 
down. eel 3 UE ; Plvdd ove large 
Geying chicken mmc! trnS+o reces.|f 
Stiv, Sitmmer iad Ao MINS. Add 
A) ONS Ue well Wrashed rice anid NF 
7 pi pegs O Water. ever and simmer 45 Aes 
et (,0 Mens s. Once durin cooking 
S| time, SLi y with Ae lena dined fork. 
ys | Pol | yi Saree part oy eteue and 
(¢ . cea Rie dae Sony e cmos: 
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oN by the at Spanish settlers. {vows |i 
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I &% SRS SGN generations tnd YN amily, 
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Freney SryLe. CHICKEN 


FaRTSs OF CHICKEN 
2meéoIUuM ONIONS (CUT IN SmAL PIECES ) 
leiovE Garluc (Cur IN SMALL P/ECES) 


|Z PARSLEY 2 0Z, [BUTTER 
 60z. TOMATOES Vat. Sasr Vel. PEPPER 


PLACE CHICKEN IN POT ON SLOW FIRE 
UNTIL. ORIES ~ ADO BUTTER SALT ¢ PEPPER 
OND LEAVE ON FIRE ABouT S MIN. 
Aoo enienNs GARLIC AND PARSLEY AND 
Cook UNTIL ON/tbNs ARE TENPER 
(ABsuT IS MIN. THEN ADD TOMATOES 
AND LITTLE WATER TO COVER THE 
CHICKEN, COOK OW SLOW FIRE FOR 
ABour /%. ARS: SERVE WITH FRIED 
RICE. 

MARGARET DDUMAS 
ST. AuG6usTiN&, FLORIDA 
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NMachron) CASSEROLE Wirw MUSHROOMS 


Yp Lb. STEWED MusHReoms Dasu Cayenne |W 
Ya-C. CHOPPED ONIONS Vg C. GRATED AM. CHEBENES 
I7, BUTTER 3 C.B0iLEO MACARONI 

RT: FLOUR /4- C: BUTTER EO (Cg 
/C. MILK BReaG CRUMBS | NS 
V4. C.cnorren PimiENTO Yak. aur ey | 
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DRAIN ANO SAV THE L/OUlO FROM 
MusHRoems: BRrenn mush Reoms ano ovioN 
IN THE GUTTER. BOO FLOULe ANDO GLENOD 
WELL. OO NUILK ANO 4/0W02 FROM MdsSA- 
Rooms, Cook UNT/4 THICK AN SmeerTr. 
ADO CHOPPED PINIIENTO AND SEASON 
WITH SALT ANDO CAYENNE. FREMeVE FROM 
HEAT AND STIR IN CHEESE. COMBINE” 
WITH THE MA CARON! AND PLACE /N 
BUTTERED 0/5. TOP WITH BREAD CRUMBS 
SNo BAKE AT 400° FOR RO MIN. SERVE 


TOMATO SAUCE. : 
aS Nee MRs. W.T, BROWN 


BLACK MOuNTAMWN N.C. 
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Sweet and Sour Shrimp ie 

2 # Shrimp e) 
2T Butter WZ 
aC (+ 2 can) Pineapple chunks yy, 


2 T slivered cryst. ginger 

| green pepper — diced or strips 
¥2C¢ Vinegar 

2 C Sugar 

Pinch Salt 

{ T Soy Squce 

92 T Cornstarch 


Shell and clean shrimp Heat 
butter. Toss in shrimp — cooks 
5 min—Stir — , Pour in pineappk 
+ juice, add ginger, pepPet, Vinegar, 
sugar, salt and Sey sauce. Cook — 
low heat for 2 mins, Spoon out G 
ttle liquid. Mix with cornstarch 
to a smeoth paste. Pour back 
into shrimp, cook slowly, stirring 
constantly until transparent and 
slightly thick. Serve with rice. 
~ hot, Serves 6. 2 

Mrs. Walter B. Burgess 
Black Mountain N-C. 
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Macs Homburg Shecial 
Quick, and Tosty main cish for 
foc OY chic W\eaner ay | 
mM Gook. \san hamburg nN Key 
— fan Loith oust enough batter tb 
Keeh trom burnin Curing w rh 
a terks until susttdone- aloout 
G-minut~ er Two turning heat 
low and adding Franco Omerican 
paqnert Halt heund 2 Ram— « 
ug To one Can of Spaahett. [ple 
Mir and breaks uln the Shaghet AMae 
Slight uorth the fork heat ie 
Neact Podtouahly Keehn Som 
Durning. \P Bat hamibura is 
used Your off excess ‘00 
ePore addin Tne Franco- 
Qmerican shaqhett antly 
say and Henne the meat if 
desired lout there is enough 
Otner Seasoning Wn the Can. 
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Meat Loar 


3/2 LBS. GRouW0 BEEF 4. PEPPER 
1C. WATER 4. SALT 

7/2 ONION 8 ROLLED UNEEDA 
3 EGGS BISCUITS 


fart. NUTMEG 

BROWN LORE 1S MIN. (N HOT OVEN. 
Alb / C. TOMATOES. THE LAST HOUR 
AID QUARTEREO POTATOES ANO /C. 
WATER. BAKE AT 350° ABOUT R HRS. 
( THIS RECIPE 1S FROM MY GRANOMOTHER,) — 
ELIZABETH POUEGNERT Y 

IYION TERREY, MEXICO 
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SN ib. very Toinly Sheed beef- 

Yo, ib. Sugar 
bottle Say- sauce 
bunch spring onsons (2 reqular ) 
Can. Bean -sprouts. 
Small Cabbage Cor ofter leafy veq) | S 
Carrots. 

Prepare. Have meat shced 
thi» as bacon. Cut onions into 2 | 
or 3-inck lengths or sliced round | 
as for anion rings. Chop Cabbage : 
or leafy veqetable. S hice Carrots 
into BQ or B-inchy lengths. 


Heat heavy gap sKillet or lank 


Sauce pan. Grease pan with fat es 
or vegetable shortening: Put in 2G \ | 
Some meat to sear and add ¥ 
Soy-Sauce aNd sugar To make a Wp, 
thick, _Syrupy Sauce. Rd veg etables| /(/)% 
especialy leafy vegetables. If 

if becomes sticky, add suflicrent 
water ‘to prevent sticting- Cook 
until done. 

Serve aver Dowls of cocked 

vice, or drop hot stew into raw 

eqq before eating wilh rice. 


Mrs. Eduun B. Doner 
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Vleqetavie- Beef Casserole 


| fe. ground beef 
2.7T- lard or rip pings 
fa @. chopped oamons 
i Qreen pepper, aliced 
1&4 t. salir 
Ja t. pepper 
|} Ne.t can whole Kernel corn, 
dramed. 
4 Tomatoes, sheed 
4c. dried bread crumbs 
{ t. butter or margerine 


Mlett+ lard or drippings arr 
Sauté onion and pepper for 
3 minutes. Add meat and 
brown. Add seasoning. Remeve 
Seam heat. Place Yo of com 
in the DotHtom of q 2-qt. Cass- 
erole. Pdd half of meat mix-. | 
‘ture and then a layer of tomatoes, & 
Repeat layers. PdAd break TN 
crumbs to melted butter and 
Sprintie over casserole. Bake 
w 300 oven. for 40 minstes. 


& sersings- Ruth Branden. 
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DEVILED HAMBURGERS 


1b. garlic salt 


ZL. worchestershire 
& %: hrehared mustard lat. salt 


2%. Ddoitled horseradish (3%. epher 
\¥.enion salt. 
Make into aities Several hours | 
efore using to let Flavors blend. Store 
With waxed haher hetween-Cover with foil, 
Gay Seannell 
Black Mountain, N.C. 


Ie lbs.ground chuck 
13 v. chili sauce 
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SAUCE 
Zt. HUNTS TOMATO SAUCE 


Dos 


Dy 27. OLIVE O/- 

Ke), / GREEN PEPPER CHOPPED (Sy 
ae AMEDD. ONIONS CHOPPED ede a 
Y srall 44 .B. GRouND BEEF Rae 

7, HALF JAR OLIVE CONDITE eens 
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/ . PResH MUSHROOMS 
2 CLOVES GARLIC CHOPPED 


SQUYUTE PEPPER ONIONS CGARLIC ANG 
CHOPPED MEAT IN OLIVE Ore-. ADD 
TOMATO SAUCE AMO OLIVE CONDITE TO 
ONieAl MIXTURE: SAUTE MUSHROOMS 
SEPARATELY IN OMVE O16 ANDO AOP 
Jo REST OF (INGREDIENTS : 

CHEESE 
| LARGE F/ISMALL CREAM CHEESE 
SoPSACO CREESE (GRATED) 


CHOPPED ONION + GARLIC TO TASTE 


SALT 
MILK ¢€ CREAM 


MIX CREAM CHEESE ANO A LITTLE 


MILK AND CREAM TO MAKE A PASTE- 
Aoo ONi0N GARLIC SALT AND GRATED 
SopsAGo CHEESE AND BFAT ALL 
INGREDIENTS UNTIL CREAMY ANP WELL 
BLENDED. 
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MIN. 
VIRGINIA Fox 


ABLACK Mountain, N.C. , 
PS.- LAYER BAKING DISH WITH Cook ED LA 5AGWA: f 


Cover WITH LAYER OF CREAM CHEBSE MIXTURE < 
AND TH2N ADO SAUCE: RePeAT ABOVE ENDING \ 


WITH LAYER OF SAUCE. 
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Kaltlbullae 
(S.sed ish Meet Balls ) 
| ae b people . y# ground beof . I, * Ground 
Vay] Veal; J C qrowd ees 2 ov 3 C Milk, 
Sp Loe 2 2995, i; GC Dread Crumbs, AT 

— Lisel Che ed ONiONS ) uw T butter, 

Y pet | 

salt nil ot dip Rither hays ment Ground 
Py} tagether or MY Very thorevgh ly, Beat : 


spa with milk, add breadcrumbs fou 
conk ont! they swell, Fr 


RGD Cots 


Ee 


OMI ORGS al & 


qeld.en Broun, Miy Meat usith bread- © 
arumbs work Well together. dd thelh 
OW, ret SSA son ING reeks salh + pepper, f 
Shape iw Small balls fry iN butter © ES 
When brew, add 1 @ borling Water : 
Simmen oC cu serene: 


Dorothy Bacay Burgess G in 


alae M+ nae, N.C, 


Reoay! by ath Pork 


fs Spper + mostard, When well browned re 
mi PSP 
Ze Tro hot Ld, add t phe of hic ke Or Water, If NS 
> ease In oven about Zhes. bastin i 
treque wtly Stress q. kim the basting 
fi ansdt® sevee vey hot. TRG es Rien! 


LW) delicious served with hans Porls, 


Na oe $e@ oqero 


| New Sen yen A Bok, Fla. 
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Wee 
wo Herth) and heat ww 250° vt 
Ahokht & -20 mow. : 
Wiummsaprrle 44-2 conacchfanl \REH 
at diujlony ands is} @ Behe core? 4 
Cbbie how toler 
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BAKED PoRK CHOPS 


4 LoIN CHOPS —- Ya, ints THICK 


Pace CHorPs IN SHALLOW FAM} 
Place SLICE OF LEMON ON 
4 7 EACH CHOP. 
Ah | COVER WITH Veo. BROWN 
SucaR + AC. CATSUP. 
BRAKE AT 375° i HR. 


Gar ScANNELL 
BLAcK MTN. N.C. 
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Spaqhel/i Sane 
is Lb Ground. Veal 3 Y, Ih mushrooms , S/1 * 


/-- Ib. ground Pork iC Tomads pured a 


| «4A 
\2 /, Ib ground Peel: IE Cat sup 


¥ Ib qreend Sausage ft Worcestershire ie 
Yi, 1b. butler 2A Sald ¥ Pepper 
lz /b, OM ONS chepped 2. ea mnths Juice 

iP Cove gare " Dash 4 Oregano, 

t Green Pepper et CA Pouder 
Z Spriqs Parsley eho bas, | 


a Bay [ee yes 


(8 “a PB owns meads IW Anvil ons wn ski lhe. ; s 
Ags ad ONIONS , garl ey pepper ¥ \ 


|| Parsley. Cook uw (/ slightly 


brown. ddd (oS Oa ey aN toma to 

pores, Crtchep and We water, 
Worcestershire , Jemon jorce» Salf 
¥ fepper and of he r SCA Sonttls , 
Simmen, Covered A An. 
hiette p Sauce, add More a ey 


Or fa 


J Powder and TRYAS JPRS bp. Lay. 


Sdzuce. 
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Key City Laundry & Cleaners 
















Successors to 
Black Mountain Laundry 
Dial 8311 


Black Mountain North Carolina 


H & W 5-10¢ STORE 


State Street 


Black Mountain North Carolina 


sTARbaRD CESS b oc baraect |e \, 
Esso LANCE Esso 


ESSO SERVICENTER 
Tires-Tubes & Batteries 


Dial 9238 






Black Mountain North Carolina 
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Reserve a medium SIZe Squash for 
each person +o be Served. ri 
Gut sauash \enathwise one Mird trem || 


top. Sceoh out meat and save. Boil 


Seuash as usual huttin sceeped out 


shells on Teh +o be steamed. When done, if 


erumble Freshly Nied crish bacon in 
the boiled squash. Stuff into the shells 
and puta slab of mild cheese on 


Each Squash and hut in the even 
urty| the cheese 18 bubbly and. 


meltina - 
q “Folly ttarr’s 
Ridgecrest, N.C. 
Oba Fas toned ned Ci fyples 
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Ginger Glazed Carrots 


Boil 3 small Corrofs unk) almost 
tender. Rub off skins under cald 
water. Dry Moroughly Weat 3 T- 
butter and 4 t. ginger in @ heavy 
SKillef. Roll carrots jn 2 J. sugar 
and place in siitlet. Simmev 
untel glazed, turming frequently. 
Serves 4. 


Margaret Dumas 
St. Qugustine, Fla. 


Corn Pudding 


1 can corn Ccream sty\e) 
or 

© ears corn 

3 V. sugar 

ZT Fflou 

2T. melted butter 


hie: baking powder 


Mix Thoroughly. Add: 


2 @qqQ5 
} Co mit a 
Bake 45S mim. itn 450 oven. 


Elizabelk, Dougherty 
Monterrey, Miexicoe 
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«. Pisseappl Ghee Sai 
mic Ceuchad Pinmapple | Cc Grated An. Cheasa||: 
| Lamon Juiced 1 C Crisam, bemtion stiff 


\ Scant G Sugar eC Nots, chopp wd 
ZT Knox é 


ant 2c Crushed Prueapple. Add Lemons juice i 


aladin Mayonnaise 


é and SUq AR. Sek gelatin tan MINS. «nV 
cold water. Add +. pinespple while hot. 


(> Mix thersugh! . When Cool ved beqiwnin 
n ie ty 2et, add Grated cheese , of SS ly 


beaten Cream aud nuts, Set Aside ale : 
HW] ceaol, Seeve with MAYONNAISE. 
Makes {o — 82 Molds. 


; (Vas. Dirsaies Ris Clad 
Stuffed Cabbage 


SQUCe | | 
2 onions finely chopped 
| can tomatoe sauce 


salt + pepper 2 7. sugar 
sour salt SS 
Brean oats Ae fat add other ingredients. he he 
et steu). fon eC 
ree Rai eth iit cabbage. , remove 


leaves. “B® one 
ground beef add grated eet dossier: 
garlic Salt to oste and one-half cup Wa, 
nee tal ie in lest s6 cover with Sauce, 

ven | kauk urcove oc eae ete 
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>, Durex Hor’ Peraro SALAD 


4-suices GRCEN / OF: Cook#D POT: 
20. CHOPPED ONIONS | &£GG 
Y4- 0. VINEGAR | & SUGAR 
Z2HARD Bo0iLeEO EGGS SALT © PEPPER 4 taste 
Dic&é Bacon! AND FRY OUT. AOD 
VINEGAR, SALT, PEPPER, SUGAR AND 
BEATEN EGG: COOK SLIGHTLY, FouR 
OVER HOT CUBED POTATOES: MIX IN 
ONIONS AND SLICEO HARD BOILED EGGS. 
SPRINKLE WITH CHOPPED PARSLEY. BLEND 
LIGHTLY AND SERVE WoT: 


MRs. C.D. THomAS 
BLACK MOUNTAIN N.C. 
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Tomato Gelatin Salad 
2 env. Knox Gelatin 
Yow. told water 
\ Can Tomato Sour 
2° Zoz: pkqs. Cream 
Cheese 


[C. mayo nnaise 
[e.chophed celery 
Va. C.Chohfied green 
hehher 
| Small @nion, 
Chohhed 
l4.¢. stuffed olives, choh Ed 
SY] Soften gelatin th cold water, add 
v tomato neat over low heat until 
dissolved. Combine Cream Cheese and 
ae ibe shr until a, smooth haste, 
add remaining Inaredtents. (dd +o 


tomate mixture, four into mold 
and chill: 


Nirs.Finley St 


3 
Cea 47 
eS OMEN 


be? 
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\3 2 diced) ternaleew (drained) /2. 

\ ss / C grated : 
Vell (Cc decedcelay = AT graled oni |ho/ 
ea 3 hard  Sprseiae baa Cag nme Hepp I : Yh 

unt Linder - mrt N/a fanod/ 

(wack svelte) ams tohd , Oraw. 


Tre. unarre braoderd- iG ' 
Gb Monikain, -C. Bie ps 


Congealed Salad (Enough for 50) 


3 pkg. Lemon Jello 

bY pts. hot 

1 Cup vinegar 

i Rasepeue salt 

3 “cabbage (ted is prettiest) 

fq big stalk of celery 

3 big car 

3 big bell peppers 

\/g teaspoons cayene pepper 
Some Mayonaise may be folded in 


A iggy Mrs. August L.Johnston 
Blue Ridge, N.C - 
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PINEAPPLE SALAD 


|] LARGE CAN SLICED PINEAPPLE CuT IN 
SMALL PIECES AND PRESS SU/CE OUT. 
ADO To Julce-- 

3 WELL BEATEN £G6G6S 

3T. SUGAR 

37. FLOUR 

3T. VINEGAR 

PINCH OF SALT 
Cook IN DOUBLE BolLER UNTIL THICK 
AND SmeorH, Soak | PK. GELATIN /N 
AT CoLo WATER S MIN. AND ADD To 
HoT MIXTURE. CooL. 400 12 MARSH- 
MELLOWS CUT /N SMALL PIECES, 
10. CHOPPED PECANS, / SMALL BOTTLE 
REDO CHERR/ES(CUT SMALL) AND 


V2. PT HEAVY CREAM WHIPPED. MX. 
Pur IN REFRIDGERATOR BUT De 
Nor FREEZE. SERVE With MAYONNAISE 
OR CAN Bf SERYED FS A DESSERT 
LEAVING OF™ MAYONGFISE- 

THIS RECEIPT 1S AT LEAST 30 YRS. 


OLD. 
Mes. Howarp E. STiNCHCOMB 


BLack MOUNTAIN, N.C, 


yy 


— 


3 pe 
Bee 


3 


=] en. (Ree) 
S mr fal (eht EOS Poor, 
«(ee 

French Dressing EA. 
2/3 cup Wesson oil : 
1/3 cup Wine Vinegar 


I) tablespoons Fresh lemon juice 


| teaspoon salt 
3 tablespoons Worcestershire 
Pash Hot Sauce 
2 cloves garlic cut in half 
Catsup to color (V/a cup) 

Mix well. Let stand 15 minutes. 
Store in Refrigerator, fcelent for 


tossed salad. | 
Ruby Wheelon (aes 
Black Mountain Nc. |kale 


Peanut Butter Dressing 


1 tablespoons peanut butter 

2 tablespoons cream 

2. tablespoons lemon juice 

Vy teaspoon horse -radish 

I/2 teaspeen Sugar. 

I/4 esha Paprika 

M/ Spoor) Sait Lee 

y eae eanut buther until light and 

fluffy. Add remaining ingredients ard 

beat until very light. “Good with salad (0 
Jessie Maynard a 
Black Mt. N.C. 1g 
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KNIGHT'S PHARMACY 
Knight's for Service 
Prescription Specialists 
Phone 3331 


Black Mountain North Carolina 
BLACK MOUNTAIN ICE, COMPANY 


‘*Crystal Clear Pure and Taste Free"’ 
Good Blue Gem Coal 
Dial 4391 


Black Mountain North Carolina 


Have Your Birthday, Anniversary 
Cake Baked by 
BUDDYco BAKERY 
Phone 7716 


Black Mountain North Carolina 
BEGLEY INSURANCE COMPANY 


Fire & Casualty 
Representing Leading Stock Companies 


State Street 


Black Mountain North Carolina 
LS SA a ee 


te &. Sweef mite 

a €qQqs 

2 ae ¥ (heaping) cornmeal ~ yellors 
or white. 

Ret. (levet) baking powder 

th +t. salt 

1 T. Sugar 

iT. melted oleo. 


Beat eqqs and mik togelher. 
Add remaining ingredients, adding 
oleo fast. Mix well. four into 
greased batKing dish. and bate in 
4125 oven for 20 mms. This 's 
Served with spoon at the table 
and eaten wd butter 


Ms. Jomes Earl Carwiry 
Black Mountam, N.C. 


| Banana Bread 

Us c. butter i t. Soda 
1c. Suqar 1 +t. bativig powder 
2 eqas 3 bananas (ripe) 
2 ec. flour Ya c. nutmeats 


Cream butter and sugar in large 
mixing bowl Add beaten eggs od 
blend well. Bdd arfted Flour, soda 
and batiing powder, Beat until 

(cont'd) 





rea RIAL LY ets Rane Ce eS Bi ee ae 








CIE SRE ete EVe ~~ aia) 
Sep Se) eae 
Mos Banana Bread (continued) oe 
| sy, Horoughly mixed. Crush The bonoas | 
| and add to mixture alternately wi iff 
nutmeats. Pour into greased loaf 
or fube pan. Bake m 375 over 
40 mins. or untd golden brown.. ve) 
Black Mountain, N.C. [Re 


ma Banana ‘Bran Bread 


al i2e. sifted Flour Ya c. suqar 
WZ)]| 2 t. hatwig powder \ eqq, beaten. 
me\rd| Jb t. Sa be i ae i C. bran eraat 
re) 4 t. baking -S0da __ 12¢. mashed 
Ztn| V2 C. chopped nubments — _ bananas 
wc. Shortenwmg 4, T. water 
Mee ea a : 1 +. vansila, 





Saft Flour, batting powder, Salt and 

soda togelher. wants! fiufty; add éaq 

and bran. Combine bananas, water 

and vanilla. ard add fo creamed 
mixture alternately wilh dry ingqred - 
sents. Pour inte qreased foaF pan. 

and let stand Zo mins. Batic ire [Ge 
BEO over. for } hour. Mates 6 (gx4") a 
loa®. Shee and bulfer. This mates 
delicious sandwiches. 


Bs. Raiph H. Ramsey, de.) 4) 
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Date Bread 
| pkge. (1 cup) pitted dekes cover 
with ' 


| cup boiling water, add 
2 ‘Tbsp. butter or margarine, let cval Ne 
V4 Cup seedless or ground raisins (optional) |l) \ 
| €99, beat well add | 
4/3 Cup sugar. Mix all and sift in 
2 cups bread flour 'y tsp. salt 
'/a tsp. soda, and | Tbsp baking 
Poulder. Add 
{7g cup cut nuts 
Makes | loaf Oven 350° 
Bake about 60 minutes. 


tor 2 loaves use large pkge. 
dates and double the recipe. 
One loaf may be stored in freezer 
until it is needed. 
Marilyn Phillips 
Black Niounta lin 
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4/3 ¢ Cement / CuSooeGream 
a/3 Cc All pur pose Lene 37 Melled 
Lt Ba krag Powder Shor fens 
Wg A Seda 
AT Sugar 
4&£99, Separated 
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ddd +o Cornmenl Add baking powder ip 
Soda, salt and Sugar. Syl direed/y |i Be) 


yes Mixing bow/, Com bine egg yolk 
Ourd Sovr Cream Ancol be+/ wel/, Add 
ob. Lane dry ingredients and beaf 
POLORY, Aldi Sheroeghly mhiyed. 
Add the Cooled Shovtening aud 
beat we//, Berl the egg white 
owtil stiff bot wed dry and 


Sold inte Shewhaty er Alice ly, ob 27 


| S44 indo hol skilled, Fild back and 


PA! forth +o coal the entire sur face. 


x Poor br dice nt euce Tene skille f 
GR Anda bake 7Arnn Acti oven ldso 
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J ush Puppies 


oe 3@ Grevad Coen Meal iT Baek Popper 


| @ Fleur VC Cane Syrep 


ei T Baki Powder az Large Onions, chop- 
AL 2T Salt ped fine. 


Wis all Ingredients teqether. 


5 fi Add Water, mix well. (Un4.| i¢ will 


drop of $ a speen.) Fey by $poons- 

A | }~ hot ae x while NT 
KioWacd dD. Paxton 
Riveryrew e| 


Cov euadie Wench, hia 


Ayo Walvol eae 


(© a5¢ Al eis jc Black Waloute 
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| Yeast Cake | 


ee Pu tm repute fice ) wel| Greased, 


Set + ne WeAve (houke: Wi mike S Veoutsl 
ome eGov. Serve cath butter. \ 
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| glass SNe Bg ee Ka 
Le ayy watery 


Salt +. dacte 
Liddle red aha 


Mix beqether, Form inte voll: 
Pad aw Way Paper + ehill. Wher read 
He cook either rolled ia biscurds 
tN otraws, bake 10 Mins. IN Moderate 
even, ciopadle Nice sand Ryan on 


rep besere dake ing: 
Was. Diteneee Gere 


To pHa Ipreeeauly 
Pons ae peveges Ise Sele mnt 
(T Sugar It pkq. dy east 
4 q Y 
Lik Baking Posder 3) C Warm cereal Melk 
be Sait 
Sik4 dry nugred rents together. dd : 
Shortening. A mceaedl Pics east IN WARM milk 4 x 
é we N Add, ek shauld be ot ff. ige Necessary A 7. 
) add Mor @ oUF, Rell meat + aay cat ag 
bieeurd cutter. Place oN reased Ceckie yy r 
ghee, With small {NWNCr pelle: nN dough uu "4 EN 
A] | autten cut small rounds 4. lace ON to 0 
Diseurt s. Pace eden ei aE make them stay. by 
Let stasd i hy. before baking Is- Qo Mins. 11, 
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Stir _N Roll Biscuits 

2 cups sifted flour 
3 tsp. baking poulder 
| sp. satt 
1/3 cup cooking (salad) oil 
2/3 cup milk 

Heat oven to 475° C very hot). 
Sift dry ingredients together into 
boull. Pour oi} ahd milk into measuring 
cup. Without stirring. Then pour 
all at once into fioun and stir with 
forts util mixture clears sides of 
bowl. Smooth by Ineading dough 
about 10 times. Without “additional 


Flour, roll or out Wy +o 1/2 inches 
thicly between waxed papers. 


Cut out. Place on ungreased baking 


sheet. 


Wanda Lackey 
Black Mt. N.c. 
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AM Bran Refrigerator R ells 
1 2 Shortesin | REaqs wall beaten 
4 Gabel Watee Zz Cakes ryede 
4 C Sugar 1 C lukewarm. Water 
tC AN Bran &C Sifted Flour 
SA Salt ee re 
Mars Noel went + berling water, Sugars : 
AM Bran + Sait. Stir cod, | shortening 1s 
Melted. Lee stand onda Mixture 1S 
lukewaem, Add eqqs + yeast which is 
aueealeen UN Re eye waten. Add a eoes 
Bent Vhemaugh ly - an PR sewed) ih lace 
IN nelriquantor Guta Rend y ete USSG, (May 
be kept 1 ap stevera | days). Wak w ele 
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nVeuaw tens rolls ; Let aise R hoves Bake 
Wook) | About iaovens a's. 


Loan Phillips Gieulte 
te Rock Ark. 





Ewalish Twist 
I% 2 Milk Senlded 
Uze Shortening 
4c Sveqar 
1 & Sel4 
Mix and meet abeue ingredients, 
\Yens}, divssclued UN /, & WARM WAtEeK, 
When @ool, Aad 
%ZEaqs , beaten lightly 
ut C Fleur 
Ly¢ Seedless raisens 
Mix +. se44 dough and kwuend. 
Pot in Greased boul + Grease top, 
Led rise S44 deuble. Poueh down, 
Sot, Divide imiiauwe. Roll 
perd Wh inch threk, CReakangle), 
Gud ins 3 strips and bead. 


Let rise . 
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Cynthia Fleuniel 
(Mas. Audre’) 
Pytield , Mass, 
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LORMAY'S DEPARTMENT STORE 
*‘Quality and Service is Our Specialty"’ 


103 Montreat Road-Post Office Box 1031 


Black Mountain North Carolina 


KEY CITY PHARMACY 
Prescription Druggists 
Next Door to Bank-Opposite Depot 


Phone 5231 
Black Mountain North Carolina 


THE BLACK MOUNTAIN NEWS 


BLACK MOUNTAIN HARDWARE 
COMPANY, INCORPORATED 
J..L. (Ted) Holman 


Headquarters for Hardware and Housewares 
Dial 3481 


Black Mountain North :Carolina 
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|. joor, pkg. Wales 1c boiling water 
Lx Seda i @ Shortening 
12. ¢ Sugar 2 Faqs 

2 Flour Z4 baking powder 
La Vania io chopped mobs 


Wash + pit dates. Add Neda + berlin 
Water. Le} 4 ey while you Qambiers remaiwirn 


inqrediants , using Cake method. May wate 


i +- date mixture alternately with ieee. 


‘> R945, SUqhY, mill ) tlavoning tog 


Vauy img pecased ca kioune dlc hke Pans. 
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/2 ¢, SnowdrifF | t. ginger 
i c. Sugar | t. cloves 
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Bake 3% mins. at 40°F. 
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Vo |b. sweet butter 
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3€ Swansdown +iour 
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2 ources chocolate, melted 

"3 cup shortening 

1 cup cake Flour 

Wy pes ang rte 

42 teaspoon balin er 

4 eqqe beter sea 

| cup sugar 

1/1 teqspeon vanilla 

| cup nuts, chopped ( 

. Combine, melted chocolate with |P 
NG shorkening and blend well. Sitt flour |y 
REP) salt and baking powder together. Beat [Coy 
3B4)| e995 and add sugar gradually, beating unbl [Kye 

very light . Add vanilla and the checolate | 
mixture. Add dey ingredients and nuts, 
Spread about t/a inch deep in greased |G, ¥ 
paper.|ined shallow pan, Bake at 350%] 7) 
30 minutes. Remova from pan and |, 
cut into Ib dxl inch bars. 
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Peanut Butter Cookies CoM 


fa. @. Peanut buber 

Ya... brown Sugar 

Wn @. white Suqar 

Ya. ©. butter or wmarqerne 
, &qq 

IY c. Flour 

3/4 +t. patking Soda 


Cream both sugars and 
peanut butter, Sr$t four 
and batiing soda toqeMer. . 
RdA beaten eqq and flour 
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Approximately TS cootises. 


MIs. O.R. Thayer 
Black Mountan, NC. 
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| C. sugar 2 T. Water 
Boil until it spins a thread. 
Do not stir! e 
Pour over stiffly beaten white [Ke 
of one e99 - Beating constantly. 
Mrs. Estelle Silvers 
Miami, Florida 


Fudge Icing 
24a C Sugar 22 -3T cocog 
Dash sait | T white Karo 
Been cher tales ec uae 
vanilla 
Milk — enough to make runny, 
but not too runny. Stir until 
it begins to boil, -+urn heat to 
medium. (stir now and then) 
tet boil until soft ball.- Beat 
until hard to stir. Add hot 
water until icing fs consistincy 
wanted on cake. 


Mrs. C. Dawson Phillips 
Middles boro, Ky : 
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re : Home Owned by Harry Hyder 
fae Wizard Appliances 

‘ WESTERN | Wizard Batteries 

ee AUTO i Davis ‘Tires : 
| PANT GP WE Vita Power Oil 


STORE ) Western Flyer Bicycles 





Truetone Radios ! 
Hee 118 Broadway-Phone 5671 
Black Mountain North Carolina 


TYSON FURNITURE COMPANY, 
INCORPORATED 


‘‘Everything for Your Home" 


P, O, Box 548 


Black Mountain North Carolina 


McMURRAY,CHEVROLET COMPANY, 
INC ORPORA TED 





State Street- Telephone 3141 
Black Mountain North Carolina 


POTTER FEED AND FERTILIZER CO, 
Feed-Seed-Fertilizer and Hardware 


Dial 4221 


Black Mountain North Carolina 
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Put in pie pan greased ltahtly 
wilh butter, Bake | hour and 
45 mins. tn 250 even. Oper 
door and let cool, 

When pje shell Is Cold, cover 
With : 

| pr whipped cream 
Va Oys $uqar added te cream. 
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the Following pie Filling May 
AlSo ke used. 


4 eqq-yolks beaten 
lg, C. suger 4 T lemon juice 
Pinch Salt | t. Qvated bind 


Caok Slowly Ont Tick and 
Cool. S pr ead On pie Qnd Cover 
wit (C. whipped Cream. 
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2C Flove 

be & Baking Pouwdar 
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Coconut Pie 

Heat | c. milk — stir in 3 well 
beaten eggs. Cook unt! coats 
spoon. Dissolve | pk. gelatin 
in 27. water and str into hot 
custard. Add can of coconut, 
vanilla and salt. Put in tefrig- 
gerater until it thickens (stir 
Once), Feld in half of whipped 
cream. Put in baked pie shell. |G, 
Let chill and put rest of cream [NY 
On top. (use 1/2 pt. cream). ye 

I+ you use fresh coconut ___ 
add some sugar and put some 
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i, Reeipe plains Pastry Vi £ Nutmeg 
It Ce. Cooked , ctrained pom pkin Jie CINNAMON 
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fe K Swit iT Melted butter 


ARE ONE hiya pen meget pastry and mAke 


EE 


la fluted standing rim. Place pumpkin iN 
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Apple Pancakes 


= apples 3 T. butter D 
IAC. mills | tsp. sugar ele 
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Peel and fry gpples in 
butter in shkillet or glass 
baking dish. Make better 
of other Ingredients, Pour 


Over apples. Add dates 
and butter Sprinkle with 
Sugar and ¢ginnamon, Bale 


for 20 minutes at 00°F. 
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Fruit ~ Marshmallow Cream iy i 
144 Marshynallows, Quartered S) 
yy Cup Mik ! K 
Vd cu heavy cream, whipped «sutler| 
Sliced strawberries bananas or maraschino Nie 
cherries. =. 
Let marshmallows soak in milk Yoh 
Then fold inko stiffly Whippad cream. 
Chill throughly, Serve garnished with 


sliced frut, 4 to 6 servings 
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Orange Cobbler 

LL or 5S Med. Sized Oranges 37 WAter 

aa B Butter PreCru sh unbaked 
Svgar in Late 


Peel oranges , Sci n eae ehileos ~ 


Separate meat ag en ulp. Pour iNte 
q" pie pan, dof with small Pisses of 
butter + Bulge? eretemacie: Add 
Water +. dhe jure@e , Gover with pie 
Qrusd And bake aie a Nice brown, 
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Orange Marmelade 
a) Oranges 
2 cups suger ; 
Soak oranges in water 24 hours 
Put them in fresh water and 
boil until a fork enters easily 


Cabout one hour) Slice in thin 
‘strips; row away only the |G 
seeds. Add sugar and I/2°c weler |X 
+o oranges and simmer abut le 
30 minirtes —. until syrup {Is 
desired thickness. _ se 
Madame Anna Goldorskk| ANZA 
Ginger “Pears ya 
GA Pounds pears 3 ounces crystallize 

6 pounds sugar ginger 

“YY lemons 

ees Fruit, cut in thin slices 
aster removing core. Mix pears 
and Sugar. Place over low heat in 
large Kettle. Stir until sugar is me 
eee yup fered Simmer until] iz 
ruit is clear Irring occasionally. || 
ea oontes rind Cu two > lemons and 

| V © VV 

small pieces My stem aekl ehce: 
Put in Zievilized jelly glasses and 
cover h paraffin. 
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Checel ate Fudge 


aa 3 Bags Chee. Chips (Sem surat) Nae 

$ C ups Sugar | hg. Can Pet Evap. Mle 

@ 2% Sticks Bubhee | P+. Jar Moaitshmellect 

P| Piwah of salt Cream 
(Yelt butter, SLUG AP, milk, Cock )3 

Wine, on te heat » Shin conttantly - Sticks 


easily! Poeun bestia my fry b Over 


Marsh mellow CKeam chocelate chips. eX: 
Ranh ontsl thiek gwough b, pour we. sbeat @Q) 


unebel Creamy. Be tuve yee Agee. everything Gh! | 


heady before stenting , pons qremsed, 
ete. beenuse ot thekews very quickly. 
Garnish ench Aided wth Nuk meat if 
dauved. Mas. Tinley Stepp 


Gone Boe ee Balls 

Ayes Finely Croshed) Vanilla Waters 

1 C Sifted Qcutoaleumers Sugar 

}c Che ed Pecans RT Light Corn Syrup 
aT Cocem yh C sour ben 


Coabine wae, @rumbs. Ou ihedtiouene Sugar i 


rf 1c Paaans , And ZT Cecoa. Add Corn be Hard and 
} bour ben. Mix well. Shape is U'' balls. Roll 
Seme@ in qranulated 6uqan » Others In Chopped 


Ceaws , Cocoa or ahecolade Shenk Slene nd (i 
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Cokin Sy EX wig 
Be LI ee ae 
ASS Heavenly Hash Cand y eoN 
| | Tay ZH Mansh mellow s cape ny preces ‘ 
3 . 1c Brz,{ Nofs ot: Ins pieces 
YO Candid Chennias, Chopped 
‘3S Zz 6 oz, pha. Senieswect Pela Ch, S 
Alf thon. Caw Coudenused Mlk. , 
Combine Maashmel/rus Roe § Charnsest ¢ 
Pot im Badleres 8x8«Z aoe Mell Chocolsde|!\ 
Add mitk. Sdin eed it} Ae eeih « thickesed., 
iP on Over, puigrediends J Pan: hoe Sem Bt 
Gud iw squares. Nefe: R $e. pka. Cand y— ! 
mak ene checelafe, melted, CAA be substifuted Ag 7 
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Mexican Kisses with Candied Cherries x( : 


. V2 C. Cvaporated milk 
a1 2 C. brown sugar 


2 T. butter 

4 teaspeons vanilla 
Ye teaspoons salt 

Ya C. broken nut meats 
Ya C. chopped candied cherries 

, Combine milk & sugar. Cook slow| 

. Stirring only until sugar is dissolved (2 36°F) 

or until Ss ba || stage - Add butter Coo! 
Slightly. Add other ingredients and beat 
until creamy, Drop by teaspoons ov 
waxed paper, Chill: Joan Brown 
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Swiss Fondue 
Ya Ib. imported Swiss cheese shredded 


jV/a. dig. flour 

{ clove fresh garlic 

1 C. light dry white Wine 

Sate, pepper nutmeg to taste 

one loat Franch bread broken into bite size 


3 tbs. Kirehwasser or 2 ths, anu non.swe 

Ae Roe Brandy’ hala 
chees@ with Flour, Rub Se 

a well witty garlic. Pour in Wine and 
over Very Slow fire. Whah air bubbles ree to 
Te uid the 
add ¢ ndful. each han @ 
: oe aneter is a SF 


i.) $0 \ve 
PU itis og rhea bubbling Slightly « Add 
Fessincs ard Birdy or Kirewaase 
Julius Pearlman 
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XR 35 oz, ka. Cas Cheese 
a | Triangle Pe elank Cheese 





Lt, Ch op ed arsley 1! Vie 
aT eth | Chopped Onrown g . 
HS ve 3 rh Celery 

Dash Mie basan eS abce 

Allow cheese +o coftew, Mix 
Al| inqrediadts, Use AS dip A py aay 
Qrackers aelery , er potato Chips, a Ke 
Derethy Rurgess 


Blue Cottage Cheese Dip 
2. oz. blue cheese at 
1/2 |b. creamed cottage cheese ee) 
Vl, teasp. grated onion | ) 
b ‘tablesp. sour cream 


Combine all ingredients, Makes 
V2 cups. 


Marilyn Phillips — 
Black Mountain 11@ 
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\S5ff| 3 Eag~ 1 Batam, Powder 
\ 21] (@e Buttamth Bet Sate 
ee lt dada, ; iho ae 


French Omelet 
G6 Eggs 3ST Butter Sak, Fepper 
Heat butter until nutty smell not 
. brown. Roll pan +o cover sides with 
My] butter. Beat eggs lightly. Adi seasoning. 
Pour (nto pan. After edges are set 
run Spatula under center, Let the 
| uncooked part tun under the cooked tng 
J} ‘Repeat | or 2 times, Brown on bertom 


Perey on HP. Nes, Watter B, Burgess 
ae Black Mt. N.C, 
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